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HIGH DESIGNS: A SPOTLIGHT ON ALTO
A DOOR INTO ITALY: MICHAEL WHITE’S PANTRY

A SWEET HAT TRICK: ONE PASTRY CHEF, THREE RESTAURANTS
SOMETHING GREAT IS BREWING: ITALIAN BEERS

BEHIND THE BAR: THERE’S A BUZZ ABOUT THE ZANZARA
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Wine lovers delight in the discovery of unique tastes of wines from regions around the world — whether it's Malbec from high altititude 
vineyards of Mendoza, or Sauvignon Blanc from Casablanca, Chile, or even classic Chianti from Tuscany. At Palm Bay we thrive on seeking
out wines with a distinct point of view, shaped by origin, terroir and winemaster. Join us in celebration of authentic wine excellence!

ITALY
Alexander
Altemasi
Anselmi
Aperol
Belguardo
Bertani
BIBO
Boissiére
Bottega Liqueurs
Bottega Vinaia
Castello di Fonterutoli
Cavit

Cigognola
Cinzano Sparkling
Cinzano Vermouth
Citra
Col d’Orcia
Conte Brandolini
Ferrari 
Feudi di 

San Gregorio
Lunetta Prosecco
MandraRossa
Ognissole
Petalo

Planeta
Poliziano
Principato
Rocca delle Macìe
San Patrignano
Sella & Mosca
Soldera
Straccali
Tenuta Santa Maria
Teruzzi & Puthod
Travaglini
Verrazzano
Zisola

ARGENTINA
Callia
El Portillo
Salentein

AUSTRALIA
Tapanappa

AUSTRIA
Pfaffl

CHILE
Amaral
Erasmo
Intriga
MontGras
Santa Rita

FRANCE
Arrogant Frog
Bauchant
Boulard
Champagne Gosset
Chateau Lamargue
Cognac Frapin
Cordeillan Bages
Dubos
Haiku Bridge
Jean Luc Colombo
Labouré-Roi
L’Ostal Cazes
Marquis de la Tour

Mas de la Dame
Michel Lynch
Petit Bistro
Rémy Pannier

GERMANY
Blue Fish
S.A. Prüm
Schloss Reinhartshausen

ISRAEL
Recanati

NEW ZEALAND
Grove Mill
Redcliffe

PORTUGAL
Domini 
Lancers
Periquita
Twin Vines
Xisto

SPAIN
Campillo
Condesa de Leganza
Faustino 
Gran Clos
Portia 
Serra da Estrela

PBI_Corp09_value_HauteLife  4/7/09  5:32 PM  Page 1
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Chef’s Pantry 
Michael White’s 
go-to ingredients.

Something Great 
is Brewing 
Artisanal Italian 
beers are rising  
to the top.14 1615

128

5
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V I S I O N
A LT O  

A Sweet  
Hat Trick 
Heather 
Bertinetti 
creates desserts 
for Alto, Marea, 
and Convivio.

 
Behind  
the Bar
There’s a buzz 
about this 
cocktail at Alto.

Recipes
You knead 
this dough for 
homemade 
focaccia.

Head for the 
Foothills
Discovering 
Turin, Alba, 
and Bra in 
Piemonte.

It has been two years that Michael and I have been working together, and we have forged an incredible 
working relationship that has lead to unparalleled success at all of the restaurants. 

We are extremely proud that Convivio, Alto, 

and Marea have all received three stars from 

the New York Times, as well as four Michelin 

stars this past October, and that Marea has 

been selected as one of Esquire’s 2009 Best 

New Restaurants and Zagat’s 2010 Best 

Newcomer in New York City. We believe 

that this success is due to our obsession 

with quality seasonal ingredients that are 

prepared with an exacting technique in 

a way that mirrors the traditional taste 

experiences that we seek out on our trips 

together to Italy. It is also a testament to the 

tireless work ethic and passion of the 240 

people we share our days with, in both the 

front and back of the house.

For us, food and wine is truly a joy that takes 

us far away to places we have been, things 

we have seen and tasted, and people we have loved 

and laughed with. The table is a place to slow down, 

to enjoy, and to embrace our humanity together. We 

would like to thank all of you for your help in making 

each and every day a celebration of the art of the 

table.

Hope to see you soon at the restaurants,

Chris Cannon and Michael White

Eric Zillier has been at Michael White’s 
side at Alto since 2005. He created 
the wine list—around 2,400 different 
bottles—and keeps it evolving 
along with the menu. Some of his 
favorite wines at the moment include 
Pacherhof Kerner 2008, a crisp white 
from Alto Adige, and Etna Rosso 
Guardiola 2007, a really approachable 
Sicilian grape, nerello, from the 
mineral-rich area around Mount Etna 
in Terre Nere. Eric does his best to 
make guests comfortable, even if that 
means serving something other than 
his ideal pairing. “I ask guests a lot of 
questions to get a real sense of their 
likes and dislikes,” Eric says. “The 
wine should complement the food, but 
I don’t want to take anyone too far out 
of their comfort zone.” 

Look for pairing recommendations for 
Alto dishes throughout this issue.

Eric Zillier



What makes an excellent wine?  Is it great terroir or the master’s touch?  Is it the gentle slope 
of the vineyard or the complexity that only time can lend to barrel aging?  With a spectrum 
of exceptional accomplishment across regions, vineyards and producers, Italy continues to 
produce classic icons that serve as benchmarks for exquisite wines throughout the world.  

Come share our enthusiasm for the excellence of Italian wine. 

Excellence 
In

Italian Wine

BOLLINI    |    CAPOSALDO    |    CAMPO AL MARE    |    CASTELLO DEL TERRICCIO
FERNANDO PIGHIN & FIGLI    |    FEUDO MACCARI    |    MICHELE CHIARLO    |    TENUTE DEL CABREO    

TENUTA LA FUGA    |    TENUTA DI NOZZOLE    |    TENUTA DI SALVIANO     |    TENUTA SAN GUIDO 
TENUTA SETTE PONTI    |    TENUTE SILVIO NARDI    |    TORCALVANO 

THE ITALIAN WINES OF KOBRAND
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I N S I D E  A LT O 
Chef Michael White is everywhere. With three kitchens to run, he’s constantly shuttling 

between them, in the midst of the action, assisting his staff in every part of the process—a 
capable leader and a willing member of a seamless team. 

At Alto, in the fall, it’s easy for White to 

effuse about the special meat dishes he’s 

serving. Alto is a meat-centric restaurant 

that encompasses the cuisine of Tuscany 

and regions north. “We’re serving brasato, 

short ribs, pigeon, woodcock—you name 

it, we’re using it,” explains White. “Veal 

chops, 50-day dry-aged steaks—they’re 

all very special cuts of meat from Pat 

LaFrieda Meats, right here in the city, and 

the best as far as I’m concerned.” Duck? Of 

course. White truffles with which to kiss the 

dishes—’tis the season, after all. And with 

2,400 wines in the cellar, there’s a pairing 

for every dish, every occasion.

Signature dishes are hard to pinpoint, 

because each one is vintage White, but 

they’re definitely pasta, and he’s attached to them all. 

If anything, the ever-popular garganelli, tortellini, and 

agnolotti pastas are as signature to the province of 

Emilia-Romagna (where he began his Italian culinary 

training) as they are to his restaurant. They return 

season after season. “It’s hard to choose between 

your children,” he says. “We make them all by hand, 

and we do them all different ways. For example, in 

the summer we do tortellini alla zingara, with some 
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cream, Parmesan, and peas. Right now, in the winter, 

we do them in broth or pasticciati, with a little ragu 

and Parmesan. Delicious.” 

Downstairs in the “pasta bunker,” an industrious team 

stuffs, tucks, and pinches the edges of agnolotti by 

the hundreds. White picks one up and examines it: 

“Feel it.” The tiny pillow-shaped pasta is remarkably 

smooth, cool to the touch, and lightly dusted in flour. 

“It’s like a baby’s bottom,” he says. In fact, it is.

He’s excited about the way things are going at Alto. 

“We just received our second Michelin star.” Michelin’s 

famously anonymous review process makes the 

credit all the more rewarding. As White explains, “Our 

sauces take days to prepare—you know, you start 

with roasted bones. You can’t just pull out your best if 

a reviewer walks in and announces himself. You never 

know when they’re coming, so it’s a real honor.” 

In the kitchen, Chef White slips right into the fray. He 

bends over the steel table, arranging beef tartar and 

watercress into tidy rectangles with a combination of 

care and quickness. He pauses, observes his work, 

and, in one quick motion, finishes the dish with a 

garnish of Parmesan crisp. He hands plates over to 

one of the sous-chefs huddled around him, who in 

turn passes them to a runner, who dashes from the 

kitchen. Next come the scallops, seared with a splash 

of grappa. The aroma fills the air. 

He moves quickly and confidently between 

the stations in the frenzied kitchen, 

effortlessly, like a magician’s slight of hand. 

And Chef White is no slight fellow. He is bold 

and expressive, and he’s eager to share. He 

is a ubiquitous presence in his restaurants, 

but another part of him is still in Italy. In 

his own words, he is “very Italian.” He 

lived there for seven years, he’s married to 

an Italian, and they speak Italian at home 

with their children. He explains, “I’m of 

Norwegian descent, but so much of my life is 

in Italy, and it’s really about taste memory.” 

Every one of his dishes, these flavors that 

he knows so well, take him back to any 

one of a dozen particular places. Like wine, 

food—especially Italian food—embodies a 

sense of place and time. 

Plates accumulate on the counter in front of 

him. Duck and foie gras ravioli with butter, 

sage, and red wine jus are Asti or Alba: 

those cozy little towns that dot the hillsides 

of the northern Italian Langhe wine country, 

where the cuisine has a delicate hearty 

quality, soul-warming yet refined. Tagliatelli 

pasta with braised veal ragu and a bountiful 

dusting of Parmesan is instantly Bologna. 

According to White, working in Italy gives you 

a real respect for ingredients. Being able to 

travel on the weekends and taste things in 

different cities was important to him. “Having 

tortellini for the first time in Bologna, or 

smelling white truffles in Alba—these are all 

flavor memories embedded in my brain, and 

now those are part of our repertoire.” 

He has managed to translate his flavor 

memories into the Alto menu, although he 

admits that some things here will always be 

different. “We pick up the phone in America 

and say, Give me 20 pounds of chicken 

bones. In Italy, you go around the corner to 

the butcher and get your own bones.” 

As he talks, he is constantly on the move—

within the kitchen and most definitely outside 

it. His mind is somewhere in the Emilian hills, 

outside of Bologna, at the stovetop of another 

kitchen. “You boil it, you skim it, and you add 

the vegetables you selected at the market. 

It almost tastes better. You become one with 

the broth.”

Oddero Barbera d’Alba 2006 

I’ve tried so many wines with this dish,  
and this is just the absolute best.

Agnolotti del Plin con Fegato Grasso e Salvia
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Cantina del Taburno  
Falanghina 2008

It’s a medium-bodied white wine 
from the Campania region with  
a delicacy that makes it great 

with seafood.

Garganelli al Nero di Seppia 
All’Amatriciana
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Pignulet Polenta

This incredible polenta is 

made from a rare heirloom 

corn from the Cuneo Valley 

of Piedmont in northern Italy. 

The word pignulet means fist, 

in reference to the unique fist 

shape of the ears of pignulet 

corn. It’s harvested and 

shucked by hand, dried in the 

open air, and ground in a stone 

mill, for only the most natural-

tasting polenta.

John Magazino is a purveyor of all things delicious. As a supplier of luxury food products, he imports mainly from Italy and France, but does not limit 

himself to any geographical location. The most important thing to him is great flavor, and he strives to meet the expectations of chefs who use his 

products. For example, he could very easily provide peaches grown in New Jersey or upstate New York, but he has never tasted a peach sweeter, more 

floral, or more aromatic than those from Frog Hollow Farm in Northern California. When it comes to truffles, he has a direct hotline to truffle hunters in 

Italy, who send him their finds straight from the ground in fewer than 24 hours. His relationship with Michael White began eight years ago, when White 

arrived in New York. The two share a simple passion for high-quality ingredients with great flavor. Today, John’s Primizie Fine Foods is more or less Michael 

White’s pantry. When he needs something special, he knows exactly where to go.

www.primiziefinefoods.com

Pacherhof Kerner 2008

I personally like a really light, crisp 
white with this dish. Right now, I’m 
using the kerner (Pacherhof), but a 
riesling works well too. I’d usually 

have a Mosel Riesling on the list. You 
need something light, no oak, with a 
high acidity and something kind of 
floral to offset the earthiness of this 

mushroom dish.

Passato di Funghi e Ricotta

Speck

Speck dell’Alto Adige has 

been around since the early 

1300s. The term speck became 

commonplace in the 18th century 

and replaced the older term 

bachen, a relative of bacon. 

Speck is made from a boned 

ham that is moderately salted 

and seasoned with black pepper, 

pimento, garlic, and juniper berry 

then cold-smoked and well aged 

according to local practices 

and traditions, giving it a strong 

smoky and zesty scent. 

Plum Tomatoes 

Solagna in Campagna 

produces an organic version 

of the iconic San Marzano 

tomatoes that are the  

base for Italy’s most  

famous sauces. 

Balsamic Vinegar  

from Modena 

Sorbara 12-Year-Old Balsamic Vinegar  

is produced in Modena, Italy, and aged  

12 years in oak barrels to create a  

creamy finish. The sweetness of the 

vinegar is sublime, and is viscous enough 

to paint a couple of drops on a plate for 

dramatic presentation.

Taggiasca Olives  

These small, dark brown olives 

come pitted in olive oil. The 

Taggiasca variety grows in 

the western part of Liguria, 

a coastal area that produces 

some of the finest olives in the 

world. The terrain and climate 

bestow unique properties that 

translate to a delicate flavor.

Wild Mushrooms

John Magazino relies on secret but reliable sources for mushrooms of all sorts. 

He affirms that mushroom harvesters from the Pacific Northwest supply some of 

the best in the world, including porcini, ovoli, black trumpets, and chanterelles.
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HEATHER 
BERTINETT I 
P A S T R Y  C H E F  E x T R A O R D I N A I R E
At just 25, Heather Bertinetti is turning out incredible dessert menus for all three of 
Michael White’s award-winning restaurants, Alto, Marea, and Convivio. Before joining 
Michael two years ago, she worked at Gramercy Tavern and Per Se. Her passion for 
sweets makes juggling three restaurants with varying regional styles a real treat!

What led you to the pastry  
side of the culinary arts?

I grew up in a family that cooked all the time, but 

nobody ever baked. One day, when I was little, I decided 

to bake cupcakes, and I loved it—mixing colors for the 

icing—and that was it. At the age of 15, I was already 

working in a pastry shop, a little place in New Jersey 

called La Petite Patisserie. I fell in love with the craft 

and decided to further my education in it.

Do you have an Italian background?

Yes, on my father’s side.

What’s your approach to  
desserts for the Italian palate? 

I consider myself lucky to be in New York City, 

surrounded by fantastic and competitive pastry 

chefs that I can feed off. I might note a really cool 

technique and work on how to Italianize it. As far as 

I’m concerned, I think Italy has the best flavors to work 

with—they’re awesome. So I’ll take more refined 

techniques, like French, or more modern ones, and 

adapt them. I make it my own. 

For example?

The torrone semifreddo that we do here at Alto. 

Basically, it’s a hazelnut cake baked similar to a 

French dacquoise, over which we pour “magic crack,” 

or a layer of torrone (nougat) semifreddo (semi-cold). 

How do you create three  
distinctive dessert menus? 

Convivio is southern Italian, Alto is northern, 

and Marea is coastal, so I base each menu 

on regional flavors. For example, the most 

important consideration at Marea is to not 

compete with the fish. The desserts have 

to be really light because most seafood 

dishes are light to begin with. At Convivio, I 

can go a little heartier, with bigger portions, 

because the dishes are heavier with a lot of 

red sauces. At Alto, I can delve into several 

styles. 

Describe a dessert from each  
restaurant and what inspired it? 

On my opening menu at Convivio, I had 

ricotta fritters, which I personally love! 

There are a lot of carnivals and festivals in 

southern Italy, and this dish was a fun nod to 

that tradition. It sort of reminds you of being 

there. The torrone semifreddo has very 

northern flavors in it, so that’s Alto. Marea is 

probably the most difficult. I created a dish 

using zucchini, a very traditional flavor that 

I knew would pair well with lemon, which is 

light. So I did a zucchini cake with a lemon 

crema, and a yogurt gelato. It’s topped with 

a zucchini strip fried in a tempura batter, so 

it’s super light. Guests have said that it’s 

the perfect sweet, tangy end to a seafood 

meal. 

What are your thoughts  
on dessert pairings?

I like to pair something to pull out the flavors. 

For example, I would do calvados with the 

ricotta fritters, grappa with the zucchini, 

and cognac with the torrone, to give it a 

little heat because it’s a frozen dessert. 

Personally, I love rieslings. I love dessert 

wines, but I usually go the coffee route with 

dessert, like a demitasse. If you want to go 

Italian, have a coffee with sambuca. 

What’s the process of working  
with Chef Michael White?

We talk about all our collective ideas and the 

direction we want to go with them. I create 

test desserts and he tastes them all so we 

can refine recipes from there—more sugar, 

more acidity, etc. We bounce ideas off each 

other; sometimes they work and sometimes  

they don’t. At my age, I consider myself 

extremely lucky to work with someone 

like Chef White. He’s great about giving me 

room to grow as a chef. It’s a fun journey 

and an adventure every day.
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Mola Aleatico dell’Elba

Castello di Sonnino Vin Santo 

Alois Kracher 
Trockenbeerenauslese Cuvee

It reeks of plum, so if you like 
that whole fruit-and-chocolate 

thing, this is it.

Ideally, with such a delicate 
dessert, eat the panna cotta and 

then enjoy the Vin Santo. It’s 
like a progression of the meal 

without detracting from it.

I would use this because with 
the caramel and apples, it 

doesn’t give you the impression 
of sweet. You get bright fruit 
without the overriding sweet.

Torrone

Panna Cotta allo Zucchero Scuro

Bomboloni
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R E C I P E

F O C A C C I A 
WIT H  GREEN  OL I VES  AND  ROSEMARY 

INGREDIENTS

For the poolish

850g (about 3 3/4 cups) water

12g (about 2 1/2 tsps) active dry yeast

850g (about 3 3/4 cups) bread or high-gluten flour

For the dough

2 lbs 10 oz (about 5 1/4 cups) bread flour

32g (about 2 1/4 tbsp) salt

850g (about 3 3/4 cups) water

12g (about 2 1/2 tsps) dry yeast

1 lb 3oz (2 cups and 1 rounded 1/4 cup) olive oil

1/2 cup chopped rosemary

5 cups jumbo green olives, pitted

course salt (optional)

METHOD

To mix the poolish, combine the water, dry 

yeast, and bread flour in a bowl by hand and 

cover with plastic wrap. Let it sit at room 

temperature for two hours, then refrigerate 

overnight. 

To mix the dough, combine the bread flour and 

salt in an electric mixer, using a dough hook 

attachment on low speed. Add the poolish 

and continue to mix until combined. Turn the 

mixer to speed two and add the water and dry 

yeast. When the dough starts to climb up the 

hook, add the olive oil slowly on speed one 

and continue to mix until it cleans the sides of 

the bowl and is one homogenized mass. 

Add the rosemary and olives until 

incorporated. 

Spread onto one full sheet pan. Let the dough 

rest and proof at room temperature for two 

hours. Punch the dough down and proof for 

one more hour. 

Drizzle olive oil on top and bake at 375ºF for 

40 minutes. 

Sprinkle coarse salt on top when out of the 

oven.
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B I R R A 

Where previously one might have associated Italian 

brewing with branded giants like Peroni or Moretti, 

quality craft beer alternatives now crowd those well-

known labels on the shelf. A consumer today can just 

as easily sip the wonderful chestnut ale of Como or a 

saison-style ale from Piccolo Birrificio. And many of 

these beers are infused in the brewery with ingredients 

native to Italia, such as the peel of the citrus fruit known 

as chinotto or the carrub of Sicilia. These infusions not 

only provide a sense of place for these new-wave Italian 

craft beers, but they also imbue them with the bitter or 

sweet fruit characters that together so often make up 

the Italian palate of elements common to great Italian 

wines.

These Italian craft beers drink well on their own, but—

as with the best Italian wines—they also pair beautifully 

It is taking on a new relevance, as the last decade has seen an 
incredible upsurge in the quality and interest shown in Italian 
craft brewing. Producers such as Teo Musso of Piemonte’s Le 
Baladin brewery and Leonardo di Vincenzo of Birra del Borgo 
have helped set the stage for a younger generation of brewers 
who show unusual dedication and uncommon flair in the 
production of their own brews. 

with food. There is a natural food-friendly 

quality shared by the ales of breweries like 

Le Baladin, Birrificio Montegioco, and 

Birra del Borgo. And there is a range of 

styles to choose from among these craft 

brews, as producers offer up imperial stouts 

like Birrificio del Ducato’s Verdi, dark ales 

like Birrificio Grado Plato’s Chocarrubica, 

pale ales like Birra del Borgo’s ReAle Extra, 

and even sour red ales, like the famous Panil 

Barriquée produced in Torrechiara.

Italian craft brews today offer a level of quality, 

character, and diversity that is unparalleled 

in the history of Italian brewing. Now is the 

time to try one for yourself to taste what all 

the excitement is about.

Piccolo Birrificio, Apricale  
Seson 
A seasonal brew with 
pronounced citrusy notes, 
turning bitter and tart, 
balanced against a malt 
sweetness.

Birrificio di Como, Como 
Malthus Birolla 
A chestnut ale brewed 
with roasted chestnuts and 
honey.

Birrificio Grado Plato, 
Viale Fasano 
Chocarrubica 
An oatmeal stout creation 
of deep black color. Silky, 
chocolaty, and roasted 
flavors.

Birrificio Torrechiara, 
Parma 
Panil Barriquée 
A triple-fermented 
masterpiece. Deep, 
earthy, and sour. 
Uncompromisingly dry and 
complex, and endlessly 
interesting.

Birrificio Del Ducato, 
Parma 
Verdi Imperial Stout 
A medium-bodied stout 
with a mix of cocoa, 
carob, and licorice notes, 
and chili coming through 
on a dry finish.

Birrificio Barley, 
Sardinia 
BB DEXI 
Sumptuous scents of 
caramel, cocoa, dried 
plum, morello cherry, 
and strawberry grapes. 
Complex flavors such 
as caramel, chocolate, 
licorice, and plums with 
notes of sweet, dried figs, 
and sultana.

Birrificio Del Borgo, 
Borgorose 
ReAle Extra 
Grapefruit, bitter orange, 
and mandarin, with 
resinous and peppery 
notes are perfectly 
married with caramel and 
honey notes coming from 
the malts.
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B E H I N D  T H E  B A R

INGREDIENTS

2 slices of cucumber  

1 oz simple syrup 

2 oz fresh lemon juice 

4 oz blood orange purée 

3 oz Inocente tequila or a joven mezcal 

2 oz Champagne

DIRECTIONS

Muddle two slices of cucumber in a shaker. Add ice, simple syrup, 

lemon juice, blood orange purée, and tequila. Shake, strain, and serve 

up. Top with Champagne. 

The idea behind this drink started off innocently 
enough with: what is the Italian word for mosquito? 
The answer, zanzara—and it seemed like a good 
name for a drink! From there, several cocktail ideas 
were tested, and this is the result. A little blood 
orange and the bite of tequila make for one of our 
tastiest creations yet! Despite the suggestion of 
summer, this drink is to be enjoyed all year long.

THE ZANZARA
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Piedmont

T R A V E L

CASCINA DEL CORNALE
Sixty farms in the Piedmont region of northern Italy come together with the Cooperative Cascina del 
Cornale to provide quality local organic specialties. The cooperative lies on the road between Asti and Alba, 
two of Piedmont’s most famous towns known not only for their wines (spumante, barbera, dolcetto, and 
barbaresco, for example), but also for their rich culinary heritage. The farms involved in the cooperative are 
dedicated to “native produce”—that is, fruits and vegetables that have been traditionally cultivated and 
enjoyed in the region on a seasonal basis for years. The goal is to promote small farming and also maintain 
the truest Piedmontese flavors, like that of the infamous white truffle, the tartufo bianco d’Alba.

Turin (Torino) is the cosmopolitan center and thrives as 

the industrial and cultural heart of the region. Its café 

culture has been likened to that of Paris and Berlin, 

and the city’s museums are reason enough to visit. Not 

only are they housed in an array of architectural styles 

that reflect the varying occupations and subsequently 

changing face of the city—from elaborate Baroque 

facades and medieval fortresses to the 19th-century 

Mole Antonelliana, with its distinctive square-shaped 

dome—but they also represent Turin’s attention to the 

past and appreciation for culture, both Italian and not. 

The National Cinema Museum is located here along 

with the largest Egyptian collection outside of Cairo.

Turin is also known for coffee and chocolate roasting, 

and no trip to the city is complete without an espresso 

or a cioccolata calda, hot chocolate, at iconic Caffé 

Torino on the grand Piazza San Carlo, the plaza in the 

old center of town.

Outside of bustling Turin, the Piedmont character is 

decidedly calmer. Miniature towns dot the mountains 

and hillsides, many of which are characterized by a 

combination of rustic charm and elegance, especially 

in the Langhe region. Wide, rolling hills stretch out to 

the horizon in what is considered one of Italy’s most 

prized wine regions. Vineyards blanket the hillsides, and 

The northwestern region of Piedmont (Piemonte), Italy, borders 
France to the west and Switzerland to the north, just on the other 
side of the Alps. The Apennine Mountains form the southern 
border with Liguria. In fact, its name derives from the Italian ai 
piedi del monte, literally “at the foot of the mountain,” and the 
region predominately comprises mountainous terrain and wide 
and rolling hills, most famously in the Langhe wine region.

the clusters of villages display an impeccable 

charm. 

Alba It counts around 30,000 residents, but 

the small town of Alba historically has been 

considered the heart and soul of the Langhe 

area. Its name is associated with a number 

of important wines, including Barbera D’Alba, 

Dolcetto d’Alba, and the world-famous 

white truffle, tartufo d’Alba, one of the most 

aromatic varieties in the world. The town 

itself sits on the foundations of an ancient 

Roman town, Alba Pompeia, and has been 

a central point of reference in the region for 

centuries. 

Bra The name would suggest otherwise, yet 

the Langhe town of Bra has nothing to do with 

fashionable Italian undergarments. Instead, 

it is a gastronomic force in the Piedmont 

region, located in the Roero wine-growing 

delineation, home to Italy’s first University of 

Gastronomic Sciences and the birthplace of 

the Slow Food movement. Bra has a similar 

history to Alba and the other Langhe towns 

as part of the House of Savoy and also boasts 

a number of late-Baroque churches.

TORINO
EAT AND DRINK: 

Caffé Torino 
Piazza San Carlo 204 
Turin, Italy 10121 
www.caffe-torino.it

Porto di Savona  
For typical Piedmontese cuisine at cozy, 
communal tables. 

Piazza Vittorio Veneto 2 
Turin, Italy 10123 
+39 011 8173500 
www.portodisavona.com

SLEEP: 

Hotel Dogana Vecchia 
Mozart, Verdi, and Napoleon have been among 
this three-star 18th-century hotel’s famous 
guests. 

Via Corte d’Appello 4
Turin, Italy 10122
+39 011 4366752
www.hoteldoganavecchia.com

ALBA
EAT AND DRINK: Just eat truffles!

SLEEP:

Villa la Favorita 
An eight-room farmhouse, this is a tried-
and-true charmer with great views of the 
surrounding hills.

Localita Altavilla 12 
Alba, Italy 12051 
+39 349 7126449 
www.villalafavorita.it

BRA
EAT AND DRINK:  
Osteria del Boccondivino 
A beloved, cozy osteria serving reasonably 
priced local cuisine. 

Via Mendicitá 14 
Bra, Italy 12042 
+39 0172 425674
www.boccondivinoslow.it

SLEEP: 

Albergo dell’Agenzia 
A four-star hotel set inside a neo-Gothic 
residence, once home to Carlo Alberto Savoy.

Via Fossano 21
Pollenzo – Bra, Italy 12042
+39 0172 458600
www.albergoagenzia.it

EAT. DRINK. SLEEP.



SAN POLO
Brunello di Montalcino DOCG

100% Sangiovese Grosso from estate vines 

that enjoy southeastern exposure. Using 

organic and biodynamic methods of 

viticulture, the pureness of San Polo 

wines is respected from the vineyard 

to the cellar.

 

Intense ruby red in color with garnet 

hues. Full bodied and warm with 

aromas of violets and small red fruits, 

followed by subtle notes of coffee.  

A long, round and refined finish.

SAN POLO
Mezzopane Sant’ Antimo DOC 

A lush blend of 65% Merlot and 30% 

Sangiovese from the Podernovi 

vineyard.

 

Deep ruby red in color with aromas 

of cinnamon, vanilla, ripe currants 

and cherries. Finely grained, silky 

tannins and a balanced acidity are 

an excellent frame for a long, fruity, 

intense and warm finish.

POGGIO AL TESORO
Sondraia IGT Toscana

 A gorgeous blend of 65% Cabernet 

Sauvignon, 25% Merlot and 10% 

Cabernet Franc grown in the via 

Bolgherese and Le Sondraie vineyards.

 

Full bodied and supple with intense 

ruby red color. Exotic, spicy aromas  

of ripe cherry and blackberry combine 

with notes of chocolate and mocha  

that linger softly on the palate.

POGGIO AL TESORO
Vermentino Solosole IGT Toscana

This unique Vermentino is named Solosole, 

just sun, because only the sun is allowed  

to influence its aromas: there is no 

blending with other grapes nor wood 

aging to interfere with the pure flavors 

of the Vermentino grape.  

 

Solosole offers delicate aromas  

of acacia flowers, apricot and  

banana. The vibrant acidity frames  

the fruity flavors and lingers 

pleasantly on the finish.

Passion is Your Passport to  
the World of Fine Wine

Tuscan estates Poggio al Tesoro in Bolgheri and 

San Polo in Montalcino are a partnership between 

Marilisa Allegrini, a leading Italian wine producer 

from the Valpolicella area, and Leonardo LoCascio, 

President, CEO and Founder of Winebow, a leading 

importer of fine Italian wines. 

It is with great enthusiasm and the highest 

commitment to quality that Marilisa and Leonardo 

have crafted top-class wines with unmistakable 

personality from two of Italy’s most celebrated 

wine regions. 

IMPORTED BY WINEBOW, INC., NEW YORK, NY.  IMPORTING AND DISTRIBUTING 
PREMIUM WINES & SPIRITS FOR MORE THAN 25 YEARS  www.winebow.com
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HAuTETASTEHAuTEBOOKS

OLIVETO DELLA TORRE  
DI FONTERINALDI

This artisanal, low-production 
super-Tuscan extra-virgin olive oil 
is made from century-old trees 
located in a fertile and protected 
valley set deep in the lush Pisan 
hills. Olives are picked by hand, 
carefully selected, and cold-
pressed within hours of harvest 
for maximum flavor and low 
acidity. The emerald-green oil is 
unfiltered, full-bodied, and has a 
fragrance of freshly cut grass with 
hints of artichoke and a slight 
peppery finish. 

Madetotaste.com 

 

TERREDORA GRECO DI TuFO

The area of Irpinia in the Campania 
region of southern Italy is well known 
for its local grape varieties, such 
as aglianico, greco, and fiano. The 
wines are produced from hillside 
vineyards and from ancient vines, 
many planted literally into the sides 
of dormant volcanoes. This assures 
that the aromas of the grape are not 
burned away during the hot summer 
days. They are cool-climate wines in 
a hot-climate region. A good example 
of a wine from this region is the 
Terredora Greco di Tufo, which shows 
pale gold reflections with a rich and 
powerfully aromatic nose of apricot, 
apple, peach, and citrus fruits. On the 
palate, it is full-bodied, soft, and well 
balanced, with excellent acidity.

HAuTEVINE

THE JAZZ LOFT PROJECT: 
Photographs and Tapes of 
W. Eugene Smith from 821 
Sixth Avenue, 1957–1965  
by Sam Stephenson

Published by Knopf  
November 2009.

From 1957 to 1965, 
legendary photographer 
W. Eugene Smith made 
approximately 4,000 hours of 
recordings on 1,741 reel-to-
reel tapes and nearly 40,000 

photographs in a loft building in Manhattan’s wholesale flower district, 
where major jazz musicians of the day gathered and played their music. 
821 Sixth Avenue was a late-night haunt of musicians, including some of 
the biggest names in jazz—Charles Mingus, Zoot Sims, Bill Evans, and 
Thelonious Monk among them—and countless fascinating, underground 
characters. Smith photographed the nocturnal jazz scene as well as 
life on the streets of the flower district. He also wired the building like 
a surreptitious recording studio, capturing more than 300 musicians, 
among them Roy Haynes, Sonny Rollins, Bill Evans, Roland Kirk, Alice 
Coltrane, Don Cherry, and Paul Bley. He recorded, as well, legends such 
as pianists Eddie Costa and Sonny Clark, drummers Ronnie Free and 
Edgar Bateman, saxophonist Lin Halliday, bassist Henry Grimes, and 
multi-instrumentalist Eddie Listengart.

Sam Stephenson discovered Smith’s jazz loft photographs and tapes 
11 years ago and has spent the last seven years cataloging, archiving, 
selecting, and editing Smith’s materials for this book, as well as writing 
its introduction and the text interwoven throughout.

“It brings a moment in jazz to life as perhaps no work in any other 
medium, including documentary cinema, ever has. Absolutely 
magnificent.” —Booklist

“[A] landmark book. . . an essential book for jazz fans, photography 
lovers, and those interested in the history of New York.”—Publishers 
Weekly’s Pick of the Week



“From a rich and ancient tradition, the passion that animates the present”. TERREDORA DI PAOLO 
is a continuation of the ancient history of Campania, its people and their passion for their  
land and their winemaking. 

Terredora Di Paolo has been on the forefront of the wine renaissance in Campania since 
1978. This is a region that was famous for producing the best wines of the Roman Empire 
and Terredora Di Paolo is committed to re-establishing it to its former glory. They have been 
instrumental in reintroducing ancient grape varieties such as Fiano, Falanghina, Aglianico 
and Greco, promoting modern innovation and training the men and women who will be 
responsible for carrying their vision into the future. Today, with more than 150 hectares 
of prized vineyards, Terredora is Campania’s largest wine producer and land owner, with a 
worldwide reputation for the high quality of its wines. 

www.terredora.com

Imported by Vias Imports Ltd.
Importer of fine Italian wines. www.viaswine.com
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